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CMC620S: COMMERCIAL MUSHROOM CULTIVATION–III: POST HARVEST MANAGEMENT AND MARKETING 

 

CREDITS: THEORY: 2, PRACTICAL: 2 

MAX MARKS: THEORY: 30, PRACTICAL: 30 

MIN MARKS: THEORY: 12, PRACTICAL: 12 

 

Objective: To develop understanding about the scope of growing economically and industrially important mushrooms 

for marketing and processing 

 

THEORY (2 CREDITS) 

UNIT I 

Commercial Mushroom Cultivation: Present scenario and prospects for mushroom cultivation; description of edible 

types, natural growth aspects and climatic requirements; economically and industrially important mushrooms 

 

National and Global Scenario of Mushroom market, harvesting, grading, processing, packaging, storing and value 

addition of mushroom, Preparation of different mushroom products (Pickle, Sweets, Snacks, fast food, namkeen), 

branding & marketing of mushroom and its products 

UNIT II 

Design, construction and establishment of mushroom farm, components of a mushroom unit, business module of 

mushrooms, low tech and high-tech mushroom farming, setting a seasonal mushroom unit, low cost mushroom unit 

Cost economics of mushroom culture, economics of cultivation, economics of spawn and compost production, and 

mushroom recipes 

 

PRACTICALS (2 CREDITS) 

 

 Preparation of different recipes and mushroom products (Pickle, Sweets, Snacks, fast food, namkeen),  

 Branding, and marketing of mushrooms. 

 Components of a mushroom unit. 

 Visit to low-tech and hi-tech mushroom farms. 

 Use of spent mushroom in vermi-composting and inorganic farming. 

 Machinery required for composting and for spawn lab. 
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